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MIRAMAR  THEATRE  RESTAURANT, 

ORIENT'S  MOST  OPULENT  NISHTCLUB 


gorgeous  shang  dynasty  decor 

SUPERB  CHINESE  FOOD 


CHINESE  OPERA  AND  DANCES 


HOTEL 

^Mirant**-' 


Room  Service 

Lunch  &  Dinner  A  La  Carte  Menu 

Served  daily  from  11:30am  to  1:00am 


•#  m  ft  ®; 
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Please  dial  ext.  7  for  room  service.  Thank  you! 
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Appetizers  &  salads 


HK$ 

101 

Norwegian  smoked  salmon 

Served  with  marinated  lurnip  and  dill  bread 

85 

102 

Sauteed  scallops  on  mixed  lettuce 

Flavoured  with  sherrv  vinaigrette 

85 

103 

Cured  chicken  breast 

With  exotic  fruits  and  honey  walnut  dressing 

7)\ 

85 

104 

Mixed  sushi  platter 

Delicious  rice  dumplings  topped  with  salmon,  tuna  and  shrimp 

70 

105 

Foyer  Chefs  salad 

Crispv  chicory  with  a  combination  of  smoked  chicken,  ox-tongue,  jellyfish,  shrimps  and  mozzarella  cheese 

••>X7 tfvy 

95 

106 

Seafood  and  fresh  pineapple  salad 

Blended  with  Caesar  dressing 

SSfMW  •  >-7-Htti-f3-77'il/ra+f7y 

105 

107 

Crisp  mixed  salad 
sa»»it  -  tv-  1-9- §  y 

70 

Soups 

mm • x-x 


Mushroom  Consomme 

Garnished  with  cheese  sticks 

oJl r-A<D=l>7/ 

48 

Gnitinated  onion  broth  with  crab  meat 

60 

10%  service  charge  applies  .  75 fa)— BIRR  •  I0%<nti—  b'  XRSIfiS  ST 


Soups 

m  •  7-1 


HK$ 

no  Vegetable  vcloure 

Garnished  with  deep-fried  bean  curd 

9 7)1  T.--7 

1 1 1  Lobster  chowder  , 

Served  with  bellpepper.  bacon  and  potatoes 

1 1 2  Soup  of  the  day  , 

&HSIB  •  *007-7*  48 


Sandwiches 


113 

114 

115 

116 


117 

118 


Foyer  Cafe  club  sandwich 

Triple  decker  sandwich  with  light  spicy  dressing 

&  •  7  V~/  •  U->  K  7  4  -v  =f- 


M  j  ‘"HI'VU  wun  mango  salsa 

•  +f>  yf- 

Fresh  tuna  fish  sandwich 

On  toasted  French  bread  with  sesame  seeds 

•  "J-y  •  ij->  ,j=f. 

Vegetarian  sandwich 

St™d  «  whole-wheat  bread 

Hamburger  or  cheeseburger 

iH*<*2±***sin .  nln-a- 

Sandwich  of  your  choice 

K^-f  >y -j1 


80 

70 

80 

70 

75 

65 


10%  service  charge  applies .  Slffl  -®Rtt  . 
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Pastas  &  vegetarians 


1 19  Crab  meat,  clam  and  spinach  ravioli 

With  herb  and  cheese  sauce 

ffiitSid  •  DIM  ’  •  ti—k/mtri]  ■  f^-y 

120  Spaghetti  with  meatballs 

T^y  !p“£h,etti  with  Italian  sauce,  topped  with  beef  meatballs 
^  —  h*— )]/(DX/i*f  /  -r  -f 

121  Shellfish  udon 

Fried  udon  noodles  with  assorted  shellfish 

m»16&4 F  • 

122  Stewed  vegetable  casserole 

Assorted  vegetables  cooked  in  tomato  herb  sauce  served  with  corn  rice 

)l 

123  Baked  vegetables 

Assorted  vegetables  on  sesame  sauce,  topped  with  a  sesame  crust 


Main  courses 

±MM • XOn-x 


124  Seared  salmon  medallion 

Served  with  stewed  leek  and  bean  sprouts 

HjMftiSiiSfl-  •  +F-- 1>(?)7  + 

125  Herbed  turbot  Fillet 

On  pommery  mustard  sauce  with  sauteed  tomatoes 

126  Sauteed  king  prawns 

Served  with  orange  cream  sauce 

•  ^It'rovr- 

127  Boneless  spring  chicken 

On  a  delicate  morel  sauce 


HK$ 

78 

85 

85 

68 

68 

100 

95 

115 

90 
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Main  courses 

•  *-(  >3-X 


HK$ 

128  New  York  cut  jgg 

1  loz  U.S.  beef  sirloin  with  tarragon  sauce 

•  ~zl-3-/7  •  +f— □  -f  >Xx— 41 

129  Traditional  black  pepper  steak  ,  -8 

Served  with  vegetables  and  potatoes 

‘  7'^y'7'Xy/\ -X^-* 

130  Tasmanian  lamb  cutlets 

Seasoned  with  fresh  herbs  and  garlic 


Oriental  specialties 


131 

132 

133 

134 


Wontons  in  soup  or  wontons  with  noodles  in  soup 
Hainan  chicken  rice 


Poached  spring  chicken  accompanied  by  gineer 

itel&H®  •  iSRf  >  y  -f  X 


sauce,  chilli  paste  and  a  serving  of  chicken  broth 


cmeken.  lamb  and  beef  with  a  spicy  peanut  sauce 

Ox-tail  curry 

Sers'cd  with  steamed  rice  and  condiments 


55 

88 

78 

85 
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Oriental  specialties 


HK$ 

135 

Nasi  goreng 

glte  |md  with  frM  «  *»d  shrimp  fhte.  served  with  chicken  ^ 

78 

136 

Baked  pork  chop  rice 

£°~  cll°Ps  on  fricd  rice- served  with  tomato  brown  sauce 

£  b'J7 

85 

137 

Braised  chicken  in  Portuguese  sauce 

onion  fried  rice  and  gratinated  with  desiccated  coconut 

lift  ?|- ft)  HUGS  •  tfuu  b#  im, |<  ij  7 

78 

138 

Penang  char  kwai  teow 

Malat  sian  fried  rice-noodles  with  chicken,  shrimps  and  air-dried  sausages 
•  7l/-->7Ei7-  bllr 

78 

139 

Unagi  don 

Barbecued  marinated  eel  with  Japanese  rice 

PIstSMie*  • 

98 

140 

Beef  ginger  bento 

Served  with  miso  soup  and  Japanese  pickles 

Hit'h<SSi:ft  •  itftWL  t  ntim-rlfa 

98 

service  charge  •  3  On  ®  IS  ff  •  f  7.  M  £  fu  j  it  t 


Dong  &  Xi  Restaurants  specialties 
*■  mtSU7, 

HK$ 


Dong  Restaurant 

148  Casserole  of  shark's  fin  soup  with  crab  meat  178 

149  Sauteed  fillet  of  garoupa  in  XO  chilli  sauce  133 

XO»»aEJd  •  iS)U-/WXO&&i& 

150  Sauteed  prawns  and  scallops  in  spicy  sauce  133 

->-#»# 

151  Deep-fried  eel  tossed  with  cinnamon  blossoms  88 

•  VT¥<D 

152  Chilled  sago  cream  with  mango  and  pomelo  30 

Hitt  •  7)V-"J( bX-7 


Xi  Restaurant 

153  Seared  gooseliver  with  caramelized  shallots  and  lime  honey  sauce  138 

Mmmttmmmrmn  •  irt-awn-n d-x  v  x->-ro  y  vt?* aax-v-x#a 

154  Shark  s  fin  broth  with  a  puff  pastry  crust  (Please  allow  30  minuies  for  preparation)  78 

iWtt/ftJUji}  (WlVai— l  )HBl  •  t  I/'X  — 

155  Poached  Alaskan  king  crab  legs  in  bird's  nest  and  leek  bouillon  178 

•  77X^>^77rUy// 

156  Herbed  veal  shank  on  a  ragout  of  fresh  mushrooms,  served  with  roasted  garlic  sauce  198 

tf-ij  v  /7  y  — 

157  Gratin  au  banana  and  longan  with  champagne  sabayon  cc 

££5^#h1i!llK  %  Wf!\  •  □  silxnyx  7  > 


Dong  specialties  served  dally  form  1 1.30am-2:30pm  &  6:00pm-10;30pm 
Xi  specialties  served  daily  form  I2noon-2:30pm 
6:30pm-  10:30pm  (Monday-Saturday) 

5:00pm-10:30pm  (Sunday  &  Public  Holiday) 


1 0%  aervic 


Desserts 
flfintUK*  xlf—  h 


HK$ 

141  Tiramisu  pudding  with  warm  green  tea  cheese  cake  „ 

•  f  f  7$  XiVJ  —  y=j-  7 

142  Mango  and  strawberry  terrine 

•  T>zf—  b X  ba^ij—  Or'J- X 

143  Chilled  sweet  potato  syrup  flavoured  with  ginger 
Served  with  caramel  ice  cream 

.  £  o  £  1  i  fc  <D  •>  □  "j 

l-i-i  Iced  souffle  flavoured  with  mandarin  orange  peel 
tiLW&^LfkM  •  fvfz t:— )\/(D7y7  l 

145  Exotic  fresh  fruit  platter 

Seasonal  fresh  fruits  with  lemon  dressing 

•  7it-— ytDffiOg-fc-tt 

146  Daily  homemade  pastry 

SMiSSMS  •  *-i;t  -f  p?r-+ 


Beverages  •  dfcnnM  • 


House  wine 

158 

White  or  red  S  •  gjt 

260/bol  #  1-  x 

Si@-  r\<t>7,< 7-f  > 

(For  a  further  selection  of  wines,  please  contact 
our  room  service  staff  for  assistance) 

50/ois. 

Aperitifs 

MM  •  HEfiijj® 

159 

Vermouth  Ml-t"/  b 

55 

160 

Campari  Jl  yi\  U 

55 

Sherry  &  Port 

161 

Tio  pepe  w  -f 

60 

SJiJMSWiB  •  yxtJ-&|-K 7-f  > 

162 

Bristol  cream  *J  X  b  lb#  ‘J  —  A 

60 

163 

Dow's  Port  y  ^  Xd^—  b 

60 

50 

50 

55 

68 

50 


10%  service  charge  applies  -  ESA  •  10 


Beverages  •  $fciSil§t  • 


Cocktails 

SIMM  • 


Long  drinks 


Soft  drinks 

•  V7  h  K 1  J  >7 


Beer  &  stout 

•  \i-)v 


Coffe  &  tea 

mW&SLK:  •  3-k-&jO£ 


HK$ 

1  Oh 

Manhattan  7  >  A7  9  > 

60 

165 

Dry  Martini  h’7f  Tf-f  — — 

60 

166 

Bloody  Mary  7'  v  "j  -r  ■<  7  'J  — 

60 

167 

Screwdriver  Xj'|ja-h*7/f  A' — 

60 

168 

Daiquiri  y  7  41  'J 

60 

169 

Whisky  sour  7  -f  A31— If  9— 

60 

170 

Pimm's  no.  1  A'—  9  > 

60 

171 

Singapore  sling  >  >£?#— JUA  U  >7 

60 

172 

Tom  Collin's  h  A7  'J  >A* 

60 

173 

Soft  drinks  7  7  h  K  'J  >  7 

35 

174 

Perrier  or  Evian  Water  Wi&zK  ^  'J  x.  xh'7> 

36 

175 

Local  beer  □  —  79  7U  t:  —  )V 

San  Miguel,  Carlsberg  &  Lowenbrau 

50 

176 

Imported  beer  $jAt: \—)\ 

Foster,  Budweiser.  Heineken.Guinnes  Stout  &  Kirin 

55 

177 

Freshly  brewed  coffee  □  —  t 

35 

178 

Decaffeinated  coffee  □  —  fj  7  x  7  >  □  —  t  — 

35 

179 

Tea 

Ceylon,  Earl  Grey, Jasmine 

35 

10%  service  charge  applic 
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Of  A  Chapter ... 

The  chapter  of  your  school  thrives  from  the 
sincere  appreciation  and  gratitude  you  show 
to  your  teachers,  and  through  the  joy  you 
share  with  your  classmates  at  graduation  time. 

...{^pen  A  New  Chapter 
Start  your  development  with  Hotel  Miramar’s 
specially  designed  Sharing  Sessions  to 
compliment  your  graduation  dinner. 

These  sessions  include: 

•  Effective  Interviewing  Techniques 

•  Wine  Seminar 

•  Western  Etiquette 

•  Dressed  for  Success 

•  Resumes  that  Work 

Hotel  Miramar  offers  this  new  Graduation 
Dinner  Package  along  with  the  valuable 
Sharing  Sessions  to  help  you  with  your  career 
development.  For  parties  of  200  persons  or 
more,  you  can  join  any  one  of  the  five  sessions 
above...  FREE! 

What’s  more,  Hotel  Miramar  also  offers  a 
choice  of  International  Theme  Buffets  — 
Japanese  •  Thai  •  Taiwanese,  Japanese, 
Italian  and  Hawaiian,  as  well  as  a  Chinese 
style  smorgasbord,  all  superbly  arranged  and 
organised,  plus  a  host  of  special  privileges. 


-m® ... 


...  -Mm 

-  mm 

&&&«. : 

•  H?#* 

• saras-p 

•  MJKM1U 

« '  '  Has*  a 


Hold  Miramar 


Graduation  Dinner  Package  2004  iHl'i.i'lifcfj 


xdusive  Package 


For  Party  of  50  -  100  Persons 

You  arc  entitled  to  enjoy  the  following 

exclusive  benefits: 

•  Exclusive  use  of  private  function  room 

•  Your  choice  of  thematic  Buffet  Dinner  or 
Chinese  Set  Dinner 

•  2  glasses  of  soft  drink  or 
chilled  orange  juice  per  person 

•  Additional  soft  drink  or  chilled  orange  juice 
at  only  HK$10  per  glass 

•  Invitation  cards  for  teachers,  Principal,  and  VIPs 

•  Autograph  book 

•  Complimentary  5-hour  car  parking  coupon 

•  Complimentary  use  of  the  stage, 
dance  floor  and  audio  equipment 

•  Complimentary'  use  of  the  Karaoke  System 

For  Party'  of  100  Persons,  or  More 

You  are  entitled  to  enjoy  die  following 

additional  benefits: 

•  Complimentary  use  of  game  booths 

•  Complimentary  pre-dinner  snacks 

•  Graduation  photo  taking  corner 

•  Complimentary  banner  with 
the  School’s  name 

•  Dining  coupon  for  raffling  (valued  at  HKS500) 

•  Complimentary  use  of  props  for  stage  fun 
games  such  as  “Paper,  Scissors  &  Stone", 

“Big  TV" ,  “Lucky  Mirror"...,  etc 

•  Arrangement  of  party  favours 
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Graduation  Buffet  Dinner  Menus  2004  §H fillip  III  HJjftiO 


Hotel  Miramar 


apanese  Theme  Buffet 

0^g 


IS 


HK$250  per  person  /  ftf{£  (Sunday  -Thursday  SHMBMEi) 
HK$280  per  person  /  fit  (4  (Friday  &  Saturday  5110131  -  /;) 


Appetizers 

Japanese  Omelette  with  Nori  and  Salmon 
Fish  Fillets  with  Sour  Mirin  Sauce 
Kai  Maki  with  Pineapple  &  Avocado 
YuienAe 

Chilled  Buckwheat  Noodle  with  Dipping  Sauce 
Assorted  Seafood  Sushi 

4  Kinds  of  Fresh  Vegetables  with  Japanese  Salad  Dressings 

Soup 

Vegetable  Soup  with  Tofu  &  Shrimps 

Carving 

Roasted  Sirloin  of  Beef,  Japanese  Style 

Hot  Dishes 

Seafood  &  Vegetable  Tempura 
Japanese  Pork  Chop  in  Curry  Sauce 
Grilled  Eel  with  Rice 
Roasted  Suckling  Pig  in  Japanese  Style 
Beef  Rolls  filled  with  Enoki  Mushrooms 
Fried  Udon  with  Shredded  of  Duck  &  Leek 
Grilled  Egg  plant  withTcriyaki  Pork  Rolls 
Seasonal  Vegetables  with  Sesame  Seed  Dressing 
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Desserts 

Akaba  Deluxe  Nagasaki  Cake 
Fruit  &  Kinako  Mochi  Rice  Cake 
Tcnkei  Kuri  DoraYaki 
DoraYaki 
Sweet  Bean  Jelly 
l*assion  Fruit  Yogurt  Cream 
Chocolate  Tranche 
Seasonal  Fruit  Platter 
Beverages 
Coffee  or  Tea 


Sit  ifft 
£«2tlS 
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Plus  10\  senlcc  charge  •  Prices  arc  subject  to  change  without  prior  notice 
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Graduation  Buffet  Dinner  Menus  2004 


apanese,Thai  &  Taiwanese  Theme  Buffet 
it  i  t  ui/  ft  f^rvv: 


P  ^  p 

HK$290  per  person  /  f  5(t  (Sunday  -Thursday  5!)!))  0  MRH) 
HK$320  per  person  /  fijft  (Friday  &  Saturday  l|U512i  '  A) 


Soup 

Seafood  Broth  with  Tofu  and  Leeks 
served  wllb  Rolls  and  Butter 
Appetizers 

Fresh  Oysters  with  Wasabi  Dressing 

Japanese  Sushi,  Sashimi  and  California  Rolls 

Smoked  Fish  Platter  with  Mustard  and  Bonito  Dressing 

Chicken  Salad  withWakamc  and  Avocado 

Egg  Parcels  filled  with  Spiced  Duck  Meat  and  Green  Mango 

Roasted  Marinated  Beef  Tossed  with  Lemon  Grass  and  Shallots 

Seafood,  Pineapple  and  Glass  Noodles  with  Spicy  Dressing 

Preserved  Vegetable  and  Beans  with  Crispy  Whitebaits 

Smoked  Shark  Meat  with  Jellyfish  and  Pickles 

Salads 

Yuicn  Ac 

Sake-Poached  Octopus  with  Cucumber  Salad 
Japanese  Seafood  Salad 

Meat  Balls  and  Fruit  Salad  with  Thai  Curry  Sauce 
Cauliflower 

Sweet  Corn  with  Kidney  Beans 
MLxed  Bell  Pepper 
Cherry  Tomato 
A  Fine  Selection  of  Lettuce 

served  with  a  Variety  of  Salad  Dressings  and  Condiments 
Carving 

Barbecued  Suckling  Pig  Thai  Style- 
Hot  Dishes 

Seared  Pork  Neck  Meat  Thai  Style 
Thai  Spicy  Beef 

Baked  Mussels  with  Spicy  Meat  Sauce 
Braised  Short  Ribs  with  Three  Kinds  of  Sauce- 
Fried  Noodles  with  Braised  Eel 
Deep-fried  Squid  Dumplings 
Fried  Udon  with  Shredded  Duck  and  Leek- 
Grilled  Pork  Rolls  with  Eggplant 
Sauteed  Fresh  Crab  with  Ginger-Sake  Sauce 
Desserts 

Thai  Fruit  Flavoured  Ice  Sticks 
Pumpkin  Pudding 
Coconut  Pancakes 

Glutinous  Rice  Dumplings  with  Lotus  Seeds  and  Taro  in  Syrup 

Chestnut  Puff 

Sesame  Seeds  Soft  Cake 

Red  Bean  Green  Tea  Cake 

Dora  Yaki 

Sweet  Bean  Jelly 

Assorted  Fresh  Fruit  Slices 

Beverages 

Coffee  orTca 
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Hotel  Miramar  Ji  1$ 


Plus  tWi  scrticc  charge  •  Prices  arc  subject  to  change  w  ithout  prior  notice 
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Graduation  Buffet  Dinner  Menus  2004 


Hold  Miramar 


awaiian  Theme  Buffet 
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HK$290  per  person  /  fij (5  (Sunday -Thursday  ii'ISHRSiO) 
HK$320  per  person  /  fSlit  (Friday  &  Saturday  MIBI2L  -  />) 


Soup 

Boston  Clam  Chowder 
sertvd  with  Rolls  and  Butter 
Appetizers 

Smoked  Fish  Flatter  with  Spicy  Cole  Slaw 
Cajun-spiced  Roasted  Pork  and  Peppered  Fillet  of  Beef 
Californian  Seafood  Salad 

Roasted  Thrkey  Breast  with  Gherkins  and  Pickled  Onion 
Stuffed  Squid  Tossed  with  American  Chicories  and  Avocado 
Crabmeat  and  Melon  Cocktail  with  Herb  Dressing 
American  Duck,  Orange  and  Fusilli Tossed  with  Tomato  Salsa 
Salads 

Hawaii  Chicken  and  Rice  Salad 
Marinated  Thru  Fish  and  Potato  Salad 
Sweet  Com  and  Kidney  Beans 
US  Lettuce  and  Celery 
US  Tomato 

Julienne  of  Cabbage  in  Mustard  Sauce 
Green  Asparagus 

Marinated  Cucumber  with  Washington  Apples 
sertvd  with  a  Variety  of  Salad  Dressings  and  Condiments 
Carving 

Roasted  Sirloin  of  Beef  with  Shallot  Sauce 

Hot  Dishes 

Deep-fried  Chicken  American  Style 
US  Veal  Sausage  with  Oregano  Onion  Sauce 
Braised  Ox  Tail  in  American  Red  Wine  Sauce 
Jambalaya 

Pan-fried  Alaskan  Sea  Bass  Fillets  Topped  with  Peach  and  Raisins 
Deep-fried  Crab  Cake 

Herbed  Spaghetti  topped  with  Chili  Con  Came 
Assorted  Fresh  Vegetables  with  Almond  Butter 
Desserts 

American  Cheese  Cake 
Washington  Apple  Pie 
American  Fruit  Flan 

Fresh  Fruit  Salad  with  California  White  Wine 

Strawberry  and  Cherry  Cream  Cake 

Hawaiian  Pineapple  Mousse 

Vacherin  with  Marinated  Fruits 

Bread  Pudding  with  Vanilla  Sauce 

Beverages 

Coffee  orTea 
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P/us  UK  service  charge  •  Prices  arc  subject  to  change  without  prior  notice 
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Graduation  Cantonese  Cuisine  Set  Menus  2004 


Hotel  Miramar 


enu  H  M  If  ( — ) 

Per  table  of  12  persons  /  12(& 


mk$250  per  person  /  fij  (ft  (Sunday  -Thursday  ?ii  IS)  H  SUM) 
hk$280  per  person  /  hi  Hi  (Friday  &  Saturday  MI9IJI  ■  /t) 


kl  Ifiti  f*i  flf  l-i  ft  a  $  &  )!l  ®  ft 

Roasted  Pork  with  Stuffed  Bean  Curd  and  Shrimp  Balls 

xo 

Sauteed  Sliced  Ostrich  and  Cuttlefish  with  Vegetables  in  XO  Sauce 
Braised  Shark's  Fin  with  Assorted  Seafood  and  Bamboo  Pith 

Nilii 

Braised  Fish  Lip  and  Goose's  Webs  with  Cabbages 

$  SIM  ft 

Deep-fried  Mandarin  Fish 

Roasted  Crispy  Chicken  in  Cinnamon  Molasses  Glaze 


Fried  Rice  with  Mixed  Nuts 

if  pill  ft  j§|g 

Braised  E-fu  Noodles  with  Preserved  Vegetables  and  Chives 
Walnut  Cream  with  Aloe 

MSSH 

Chinese  Petits  Fours 
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King  Prawn  Salad  with  Seasonal  Fresh  Fruits 

wHSMT-HIMf- 

Sauteed  Scallops  with  Clams  in  Chilli  Sauce 
Braised  Shark’s  Fin  with  Conch,  Shredded  Chicken  and  Enoki 
Braised  Fish  Maw  with  Lingzhi  Mushrooms  and  Mustard  Greens 

fi7  ft  k  ifi  Hi 

Steantcd  Fresh  Green  Garoupa 
Roasted  Crispy  Chicken  with  Plum  Sauce 
Fried  Rice  with  Egg  White  and  Crab  Roe 


Pork  and  Vegetable  Dumplings  in  Superior  Soup 
Sweet  Almond  Cream  with  Egg  White  and  Aloe 


Chinese  Petits  Fours 


Plus  1 0%  scnlce  elurge  •  Prices  arc  subject  to  change  without  prior  notice 
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Hotel  Miramar 


Vo  show  your  sincere  appreciation  and 


gratitude  to  the  teachers  and  having  the  intimates 


to  share  the  happiness  among  the  schoolmates 


before  starting  another  new  chapter, 


Book  now  for  Hotel  Miramar’s 


Sxclusiue  Okabuatinn  Dinner  Package 


which  ensures  you  a  truly  memorable  experience. 


Presented  at  Hotel  Miramar,  Hong  Kong 
In  the  Year  2004 


Hirector  nf  (Entering 


Please  contact  our  Banquet  Sales  Department 

•688  •  Fax:2369-0972  •  E-mail:  banquet@miramar  group.com 


For  enquiries  or  reservations,  please  contact  our  Banquet  Department 

m&Mj  >  mmm 

Tel  fllffi:  2315-5688/  2315-5699  •  Fax  WX fflHS:  2369-0972 
E-mail  banquet@tnimmar-group.com  •  Website  ^J]t:  www.mintmarhk.coi 


1 18-130  Nathan  Ro.ul.Tsim  ShaTsui.  Kowloon.  Hong  Kong  8$  ll flU  1 8- 1 30» 


Holiday  Inn  Golden  Mile  is  presenting  a  splendid  Canadian  Food 
and  Beverage  Promotion  in  association  with  the  Canadian  Consulate 
General  and  the  Canada  Beef  Export  Federation.  Come  and 
experience  the  tastes  of  Canada  at  our  various  venues  from 
September  1  to  24. 


Caf6  Vienna,  featuring  an  assortment  of  Canadian  delicacies  in 
buffet  style  will  offer  meat  and  seafood,  like  roast  pork  leg,  beef 
rib  and  halibut  steak.  Delicatessen  Corner  and  Loong  Yuen 
Cantonese  Restaurant  will  be  introducing  a  la  carte  menus  featuring 
superb  Canadian  dishes  including  AAA  Grain-fed  Beef  Steak  and 
Deep-fried  Rainbow  TYout.  A  selection  of  Canadian  wine  and  beer, 
including  icewine,  is  available  to  complement  your'dishes.  Hari's 
at  Golden  Mile  also  offers  the  same  fine  wine  and  beer  for  your 
appreciation. 


For  enquiries  or  reservations,  please  call: 
Cate  Vienna  (Buffet) 

2369  3111  ext.  1321 

Delicatessen  Corner 
2315  1021 


Hari's  at  Golden  Mile 
2369  3111  ext.  1345 
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5-'  Golden  Mile  Hong  Kong 

50  Nathan  Road,  Tsim  Sha  Tsui,  Kowloon 
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2315  1006 
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2369  3111  ft  191  345 
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0476(32)0032^ 
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